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MOTTO 
 

 

*Do what you can do, Done what you can done  

 
*God plan is like a movie... all the good and 

the bad things, are arranged together for the 

good ending... 

 

*You never know how strong you are, until 

being strong is the only choice you have 

 

*Goodness is the only investment that never 

fails 

 

*If you want something you’ve never had.. 

then you’ve got to do something you’ve never 

done 
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